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10.1 Introduction.

The main objective of this book is to disseminate knowledge about the
recent technologies developed in the field of food science to students,
researchers, and industry people. This will enable them to make crucial
decisions regarding the adoption, implementation, economics, and
constraints of the different technologies.Different technologies like
ultrasonication, pulse electric field, high-pressure processing,
magnetization, ohmic heating, and irradiation are discussed with their
application in food product manufacturing, packaging, food safety, and
quality assurance.


